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STARTERS V”f :

SOUPONTAP 10.090

House-made rotating soup. Served with garlic knots.

ONION RINGS 14.909

Cut thick, panko coated, white BBQ.

QUEBEC POUTINE :5.7s

Quebec cheese curds, fresh cut fries, house gravy.

Add: Brisket 5.99 / Bacon 3.99

ALE HOUSE FRIES :14.75

Fresh cut fries, Ale House sauce, cheddar, green onions.

BEER BATTERED PICKLES :2.75

Golden-fried dill pickles, curried mayo.

GARLIC KNOTS 12.7s

Garlic butter, parmesan cheese, marinara sauce.

BAKED BRIE 15.00

Brie, onion jam, rosemary, maple pecans. Served with
crispy wontons.

SWEET POTATO FLATBREAD 17.09

Onion jam, roasted sweet potato, mozzarella, goat cheese,

crushed red pepper, cherry tomatoes, arugula, aioli.

NACHOS z22.49

Jalapehnos, avocado, salsa roja drizzle, tapenade, cherry
tomatoes, pickled red onion, crema drizzle, parsley,
cheddar & mozzarella.

Substitute: Vegan Mozzarella

Add: Brisket / Chicken / Taco beef / Impossible 5.99

CRAB RANGOONDIP 16.75

Shredded crab, cream cheese, old cheddar, sesame,
sweet chili, sriracha & lime, mozzarella. Served with
crispy wontons.

CAESAR SALAD :6.7s

Romaine lettuce, bacon crumble, focaccia
croutons, parmesan, Caesar dressing.

Add: Chicken 5.99

BEETSALAD 17.2s

Roasted beets, fresh dill, pickled red onions, goat
cheese, toasted pumpkin seeds, artisan lettuce,
balsamic vinaigrette.

BRUSSELS & GOAT CHEESE SALAD 1:5.09

Crispy Brussels, roasted sweet potato, goat
cheese, apple, maple pecans, dried cranberries,
red onion, artisan lettuce, balsamic vinaigrette.

BUFFALO COBB SALAD 10.090

Buffalo chicken, house ranch, avocado, bacon,
cherry tomatoes, egg, blue cheese, red onion,
artisan lettuce.

WINGS

CHICKEN
16.99 ILB / 29.99 2LBS

Served with celery, carrots, and blue cheese.

CHICKEN FRIED OYSTER MUSHROOMS

16.99/29.99

Served with celery, carrots, and vegan ranch.

CHOOSE YOUR FLAVOUR

SAUCED

Tangy BB® / Medium / Frank’s /
Buffalo Hot / Honey Garlic / Texas Gold /
Garlic Parmesan / Sweet Chili / Nashville Hot

DRY
Cajun / BBQ® / Taco / Pastrami / Salt & Pepper




Soz BRISKET PATTY
ALE HOUSE BURGER 15.75

House—-made bacon, American cheese, Ale House
sauce, crispy onions, butter toasted brioche bun.

CLASSIC CHEESEBURGER 15.25

Shredded lettuce, sliced tomato, pickle, burger sauce,
butter toasted brioche bun. Your choice of cheddar,
mozzarella, American, Swiss, blue, or provolone.

BLUE CHEESE MUSHROOM BURGER 17.7s

Button mushrooms sauteed in garlic butter, crumbled
blue cheese, bacon, onion jam, garlic mayo, butter
toasted brioche bun.

BRISKET BURGER =z.2s

BB@ brisket, onion rings, jalapenos, provolone, Carolina
gold, white BBQ, butter toasted brioche bun.

Substitute: Impossible patty / Vegan mozzarella /
Vegan gluten—free bun

Add: Sunny egg 2.49 / Patty with cheese 7.99 /
Bacon 3.99

FRIED CHICKEN

CLASSIC 15.75

Crispy fried chicken thigh, mayo, iceberg, pickles,
butter toasted brioche bun.

SWEET HEAT 15.75

Crispy fried chicken thigh, hot honey drizzle, garlic mayo
and pickles, butter toasted brioche bun.

BUFFALD :6.50

Crispy fried chicken thigh tossed in buffalo, creamy blue
cheese, iceberg, tomato, butter toasted brioche bun.

NASHVILLE HOT 16.50

Crispy fried chicken thigh dunked in Nashville
sauce, house ranch, iceberg, pickles, butter
toasted brioche bun.

Substitute: Vegan bun / Chicken fried oyster mushrooms

REUBEN 17.75

House-made corned beef, sauerkraut, Swiss cheese,
1000 island dressing on toasted marble rye. Served with
a pickle spear.

BLACKENED CHICKEN 16.75

House-baked focaccia with Cajun chicken breast,
lettuce, tomato, bacon, onion jam, garlic mayo.

BBO BRISKET 17.09

House-made brisket with sticky beer BB® sauce, pickled
onion, pickles, white BBQ® sauce, buttered brioche bun.

THE GABAGOOL :7.75

House-baked focaccia, tapenade, assorted Italian cured
meats, provolone, garlic mayo, arugula.

CHICKEN GLUB 15.75

House-baked focaccia, bacon, lettuce, tomato, mayo.
Add: Avocado 3.99 / Sunny egg 2.49

FISH SANDWICH 15.75

Beer-battered haddock, avocado, iceberg, pickled red
onions, curried mayo, buttered brioche bun.

GRILLED CHEESE 14.50

Cheddar, American, parmesan, mozzarella, sourdough.
served with a pickle spear.
Add: Brisket, Beef patty, Impossible 5.99 / Bacon 3.99

CHICKEN CRESAR WRAP 16.25

Chicken, bacon crumble, romaine lettuce, Caesar
dressing, parmesan. Add: Buffalo style 1.49

FAVOURITES

FISH & CHIPS 18.75

Beer—battered haddock, tartar, served with shoestring
fries and creamy coleslaw.

MAC & CHEESE zo0.909

Bechamel, house cheese blend. Garnished with toasted
panko, parmesan, and cracked black pepper.
Add: Bacon 3.99

BRISKET MAC & CHEESE =2s.49

House-made BBQ® brisket, bechamel, house cheese
blend. Garnished with toasted panko, parmesan, and
cracked black pepper.

CUPOFSOUP &.25

House-made rotating soup.

MAC & CHEESE 11.00

Bechamel, house cheese blend. Garnished with
toasted panko, parmesan, and cracked black
pepper.

SHOESTRING FRIES 4.49/8.99

Fresh cut, twice cooked.

SWEET POTATO WAFFLE FRIES &.49/10.09

Served with chipotle mayo.

ALE HOUSE FRIES s.09

Fresh cut fries, Ale House sauce, cheddar, green
onions.

QUEBEC POUTINE o.42

Quebec cheese curds, fresh cut fries, house gravy.

ONION RINGS s.09/14.09

Cut thick, panko coated and served with white
BB® sauce.

GREENS SALAD s.00

Dressing choice of mustard vinaigrette, balsamic
vinaigrette, blue cheese, or vegan ranch.

CAESARSALAD 7.2s

Romaine lettuce, bacon crumble, focaccia
croutons, parmesan cheese, Caesar dressing.

BEETSALAD 7.09

Roasted beets, fresh dill, pickled red onions, goat
cheese, toasted pumpkin seeds, artisan lettuce,
balsamic vinaigrette.




